
mitchel london’s  Y O M  K I P P U R  2 0 2 5  

STARTERS 

traditional GEFILTE FISH                19.00  4 small pieces 

house made HORSERADISH + fresh BEETROOT RELISH 9.50  half pint 

AUTUMN VEGETABLE QUICHE    32.00  7”  for 4 

LEMONY CHICKEN + ORZO SOUP   22.00  quart for 4 

our CHOPPED LIVER   11.00  half pint 22.00  pint 

mitchel’s ROUND CHALLAH   plain   or   raisin 15.50  ea  

PLATTERS + MAIN COURSES 

HOUSE CURED SALMON with full size bagels  135.00 small  for 4-6 245.00 large  for 8-12 
kumato tomato, red onion, capers, plain + scallion cream cheese       

MEDITERRANEAN DIPS with crudités + pita 89.00  2 8oz dips 135.00  3 8oz dips 
choice of hummus    •    baba ghannouj    •    eggplant caponata    •    taramasalata   

first cut sliced BRISKET of BEEF braised with carrots + onions  52.00  lb for 2 

CHICKEN SCHNITZEL MEDALLIONS with red cabbage caraway slaw 19.50  pp 

poached FILET OF SALMON with yogurt-cucumber tzatziki + fresh herb mayo     99.00  half side for 4 

SIDES 

mitchel’s mom’s NOODLE KUGEL  24.00  ea for 4 

POTATO PANCAKES  4.50  ea  

add      fresh applesauce    16.00  pint         or         sour cream    5.00  half pint 

creamy MASHED POTATOES  16.00  pint for 2-3 

CUCUMBER DILL SALAD with slivered red onion  16.00  pint for 4 

PEARL COUSCOUS with cucumber, feta + mint  24.00  lb for 4 

HARICOTS VERTS with lemon zest infused olive oil   24.00  lb for 4 

KALE + SHAVED BRUSSELS SPROUT SALAD with lemon, parmesan + almonds 24.00  pan for 4 

DESSERTS                                                     

CHOCOLATE DOUBLE SOUFFLÉ CAKE 52.00  ea for 6 

classic APPLE GALETTE TART 39.00  ea for 6 

citrus SPONGE CAKE with red berry purée  25.00  ea for 6 

mitchel’s NY STYLE CHEESECAKE  40.00  ea for 6 

crate of assorted COOKIES + mini fudge marble BROWNIES 68.00  ea for 8-10 

P l e a s e  p l a c e  y o u r  o r d e r  b y  5 p m o n  S e p t  2 7  f o r  d e l i v e r y  o n  We d n e s d a y  O c t  1   o r   T h u r s d a y  O c t  2  

M I T C H E L  L O N D O N  C A T E R I N G   �   3 4 7  8 6 5  0 8 4 1   �   c a r m e l a @ m i t c h e l l o n d o n f o o d s . c o m  


